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What have you been doing since the publication
of your article in JPUR, volume 1?
I currently work as a quality product manager for
General Mills in Cincinnati, Ohio. I have been
involved in numerous projects, including Hazard
Analysis and Critical Control Point (HACCP)
management, organic program compliance, sanitary
design principles, sensory program management,
and plant usage reduction. I received certification as
a Food Safety System Program Manager.
What are your career goals?
In the next five to ten years, I would like to be quality
manager at a General Mills manufacturing facility.
After that, I would like to become a quality director.
How did the research you did as an undergraduate
at Purdue impact your current endeavors? What
is the value of undergraduate research?
I cannot stress enough the value that undergraduate
research had on my success in industry. To be able
to complete research while maintaining a strong
GPA is a difficult thing to do, and it will allow you
to develop a strong work ethic and perseverance
as you move into a career. Undergraduate research
also is really helpful when you are interviewing for
jobs, because you have something you can talk about
that is technical and oftentimes on the forefront of
innovation.
How did the faculty mentor relationship
impact you during your time at Purdue?
Having someone who is your advocate is very
important. When you have a strong relationship with
a mentor, he or she can help point you in the right
direction to make networking connections.

Pathogens are disease-causing bacteria that spread from
person to person and can cause a variety of illnesses.
While pathogens are transmitted in many different ways,
infection commonly occurs as a result of the bacteria
being present in food. Foodborne illnesses cause an
estimated 48 million infections and 3,000 deaths in the
United States each year (U.S. Department of Agriculture,
Food Safety Inspection Service, 2011a). One specific
foodborne pathogen that infects many people each year
is Salmonella.
Salmonellosis is an infection caused by the bacterium
Salmonella, often associated with contaminated food
or drink. The Salmonella family includes over 2,300
serotypes (one-celled microscopic organisms) of
bacteria. Two serotypes, Salmonella enteritidis (SE)
and Salmonella typhimurium, are the most common
in the United States and account for half of all human
Salmonella infections (U.S. Department of Agriculture,
Food Safety Inspection Service , 2011b). Common
symptoms of this disease include diarrhea, vomiting,
fever, and abdominal cramps that can last four to
seven days after infection. In more serious cases, a
Salmonella infection is able to spread from the intestines
to the blood stream and other body sites, making the
infection potentially fatal (Centers for Disease Control
and Prevention, 2010). In the United States, there are
approximately 40,000 cases of salmonellosis reported
annually, but it is estimated that because some of the less
severe cases go undiagnosed or unreported, the actual
number of infections could be at least 30 times greater
(Centers for Disease Control and Prevention, 2010).

In addition to its health effects, there are substantial
economic costs that result from this disease. Annual
medical expenses and lost labor productivity costs due to
salmonellosis are reported to be in the billions (Frenzen et
al., 1999). Furthermore, according to the Food and Drug
Administration (FDA), the incidence of salmonellosis
appears to be rising both in the U.S. and in other
industrialized nations. In 2008, the incidence of SE infection
increased by 19 percent, which indicates the significance of
SE as a major cause of human infection in the United States
(U.S. Food and Drug Administration, 2009a).
While there are many modes of transmission and foods
that are responsible for human infection, shell eggs are
among the top source of Salmonella infection. Between
1985 and 2002, a total of 53 percent of all SE illnesses
identified through CDC outbreak surveillance were
attributable to eggs (FDA, 2009a). A food vehicle (a
solid or liquid food that is the source of the bacterial
transmission) is identified in approximately half of all
SE outbreaks, with shell eggs being the principal food
vehicle recognized. In a farm-to-table risk assessment
of SE in eggs, which was conducted by the FDA and the
U.S. Department of Agriculture’s (USDA’s) Food Safety
and Inspection Service (FSIS), it was estimated that of
the 47 billion shell eggs consumed annually as table eggs
(eggs consumed directly, as opposed to eggs that are
used to make egg products), 2.3 million are SE-positive,
exposing a large number of people to the risk of illness
(FDA, 2009a). On July 9, 2009, the FDA issued a final rule
requiring shell egg producers to implement procedures
to prevent SE from contaminating eggs on farms and
to prevent further growth of SE during storage and
distribution (FDA, 2009b).
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How did the experience of publishing an article
in JPUR beneﬁt you? What advice would you
give to other undergraduates at Purdue who are
interested in contributing to the journal?
The really cool thing about being published is that
it is forever. You can always claim to be a published
author for a reputable journal. By becoming
published, you are showing that you are capable
and smart enough to speak and write on a technical
subject. These are the types of things that companies
are looking for in candidates.
What advice would you give to other
undergraduates at Purdue who are
interested in doing research?
Get out of your comfort zone and jump into
undergraduate research. You don’t need to have a 4.0
GPA to do research, and you don’t need a 4.0 to get
a great job. You need to be smart, personable, and
self-motivating. Never be afraid to fail—that’s how
we learn and grow.
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